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(54) STERILIZATION OF RAW Fi^fe AND APPARATUS THEREFOR 
(11) 63-56248 (A) (43) 10.3.l!^ptl9) JP 

(21) Appl. No. 61-199146 (22) 27.8.198?) 
(71) JITSUO INAGAKI (72) JITSUO INAGAKI 
(51) Int. CI 4 . A23B7/00 

PURPOSE: To enable the insecticidal, ovicidal and fungicidal sterilization of raw fruit in a 
short time with reduced energy consumption at a low cost while maintaining the freshness 
of the fruit pulp, by preheating a raw fruit to a specific core temperature by far infrared 
irradiation and maintaining the fruit in saturated steam atmosphere keeping the above core 
temperature. 

CONSTITUTION: A wire mesh basket 5 containing raw fruits such as mango is placed in a 
square basket holding frame 4 of a truck 2 having wheels 7 fixed to the bottom. The truck 
2 is introduced into a preheating waiting chamber 8 of a cylindrical treatment chamber 
through a door 15 of a processing chamber 1, transferred through an air-curtain 9 into a 
far infrared irradiation chamber 10 and concentratedly irradiated with far infrared radiation 
radiated from the inner circumference of a heating surface maintained at a constant tempera- 
ture with an electronic controller to effect the heating of the raw fruit to a specific core 
temperature within a short time. The fruit is transferred through a door 16 into the 1st 
pressure-controiling chamber 11 and, at the same time, a door 17 is opened and a pump 
24 is operated to adjust the vacuum degree of the controlling chamber 11 to that of a saturated 
steam treatment chamber 18. The truck 2 is introduced into a treatment chamber 18 maintained 
at about 46'C by opening a door 21, the core temperature of the raw fruit is maintained 
at the specific temperature for a specific period, and the fruit is passed through a door 14 
and the 2nd pressure-controlling chamber 12, dried in a ventilated drying chamber 13 and 
sent to a cooling and packaging chamber 20. 



(54) MOLD -RELEASING OIL FOR KNEADING 
(11) 63-56249 (A) (43) 10.3.1988 (19) JP 

(21) Appl. No. 61-198102 (22) 26.8.1986 

(71) NIPPON OIL & FATS CO LTD (72) TERUO SHIMIZU 
(51) Int. CI 4 . A23D5/00,A21D2/16 



PURPOSE: To produce the titled mold-releasing oil having excellent mold-releasing 
property and workability in confectionary and giving a baked thin sheet of 
starch raw material having high quality, e.g. ice cream cone-cup, casing of 
MONAKA (bean-jam-filled wafers), wafers, etc., without necessitating the applica- 
tion of a mold-releasing oil, by compounding an edible oil and fat with lecithin. 

CONSTITUTION: The objective mold-releasing oil can be produced by 
compounding (A) edible oil and fat such as soybean oil, rapeseed oil, corn oil, 
cottonseed oil, sugar oil, etc., with (B) 5— 50wt% lecithin such as soybean leci- 
thin, yolk lecithin, etc., and, if necessary, (C) 0.5-10wt% other emulsifier (e.g. 
glycerol fatty acid ester) and heating and completely dissolving the mixture 
at 60— 70°C. The obtained mold-releasing oil is added to a mixture of wheat 
flour starch, baking powder, sugar and water at an amount of 4-10wt% (based 
on wheat flour + starch) and mixed by a mixer to obtain a pastry. 



(54) AGENT FOR BLOOMING OF OIL AND FAT FOR CONFECTIONARY 

(11) 63-56250 (A) (43) 10.3.1988 (19) JP 

(21) Appl. No. 62-26781 (22) 7.2.1987 

(71) FUJI OIL CO LTD (72) TSUGIO NISHIMOTO(l) 

(51) Int. CI 4 . A23D5/00,A23G3/00,A23L1/19 



PURPOSE: To provide the titled safe preventive containing a specific amount 
of behenic acid as a constituent fatty acid and giving an oil-containing food 
such as chocolate, sandwich, cream, etc., having excellent heat-resistance, mold- 
releaseability, meltability in the palate and bloom-resistance. 

CONSTITUTION: The titled preventive containing 20-60%, preferably 40-60% 
behenic acid as a constituent fatty acid can be produced by hydrogenating 
rapeseed oil, black mustard oil, white mustard oil, radish seed oil, etc., having 
high erucic acid content. An oil or fat for confectionary and used in the prepara- 
tion of an oil-containing food such as chocolate, sandwich cream, center cream, 
etc., is produced by adding and dissolving 0.2-10%, preferably 0.5-3% above 
preventive in an oil and fat, e.g. natural animal or vegetable oil and fat such 
as palm oil, beef tallow, etc., its fractionated oil or various hardened or fraction- 
ated oil of various liquid oil. 
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